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(57 ABSTRACT

Methods for producing cooked sweetpotato products suit-
able for freezing, baking or frying comprising adding to a
cooked sweetpotato purée additional edible dry matter,
tetrasodium pyrophosphate, a gelling agent and a calcium
salt-water suspension sufficient to cause gelling, mixing the
aforementioned ingredients together and forming the result-
ing mixture into desired shapes are disclosed. Structured
sweetpotato food products comprising sweetpotato purée,
added edible dry matter, tetrasodium pyrophosphate,
alginate, added sucrose, added calcium and added water
which can be frozen, baked or frisd-are also disclosed.

3 Claims, No Drawings





